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INTRODUCTION
This Canning and Fruit Recipe Booklet is presented to you with the compliments 
of B.C. Tree Fruits Ltd., Kelowna, B.C., and your local retailer who supplies you 
with B.C. fresh fruits. In simple language it gives the basic principles for Home 
Canning fresh fruits. It contains also, several tested recipes which we feel sure 
the whole family will enjoy.
In season, fruits in their fresh state are healthful and taste-tempting, and 
make possible many labor-saving and delicious salads and desserts. Fresh fruits 
provide a special treat when eaten out-of-hand.
Preserved fruits, too, are a welcome and enjoyable part of every meal, and 
a well-stocked cupboard of preserved fruits will assure your family of tasty des­
serts, salads, jams, jellies and pickles throughout the year.
Home Canning is an Art, but an easy and most satisfying one, providing 
proper methods are followed. May we suggest that for best results, you follow 
instructions to the letter.
HOME CANNING
The canning process depends entirely on the action of heat to kill 
micro-organisms. Acid fruits and tomatoes are sterilized in the 
temperature of boiling water. Good quality fruit, air-tight con­
tainers, sufficient processing time, careful technique and 
special attention to cleanliness are needed to preserve 
fruit satisfactorily. Chemicals and canning compounds 
are not required. We advise against their use.
Speed is essential in handling fruit for can­
ning. Speed results in a finished product with 
nicer color, better flavor, more vitamins and less 
danger of spoiling. Plan your canning ahead, 
then give it the individual attention it deserves.
Do small batches of fruit at one time. Do only enough fruit at a time 
the boiler once.
For best canning results fruits should be used when they are ripe but still 
firm. It is better to use fruits slightly under-ripe than over-ripe.
For Jams and Jellies, use fruits when they are slightly green, as the higher 
pectin content will give better results.
Handle the fruit gently. Cut out and discard any bruised or over-ripe parts 
that might cause spoilage. Prepare the fruit so the pieces are uniform in size 
and ripeness. This allows for even heat penetration and uniform cooking.
METHODS OF CANNING
There are 3 popular methods of preserving fruits:
The Cold Pack Method: The prepared pieces of fruit are put in the con­
tainer and covered with hot syrup.
The Hot Pack Method: The fruit is cooked slightly before it is placed in 
the container.
The Open Kettle Method: The fruit is completely cooked in syrup in open 
kettle before being put into jars.
Opinions differ as to which is the best method, but the hot pack method is 
gaining in popularity. It is claimed that it gives better flavor, better pack and 
better keeping qualities, as well as reducing the number of containers required. 
This method shrinks the fruit and more can be packed into the jar. Still another 
advantage is that air is driven out of the jar. The Cold pack method retains the 
natural shape of the fruit and is the method used in commercial canning.
Have you tried Apricots poached in their own juice?
$20 Special Coll
Directions for Cold Pack Method
1. Wash the jars in warm, soapy water. Put in a container of hot water and bring 
to a boil.
2. Select fruit that is fresh and at the proper stage of maturity. Wash and pre­
pare the fruit into pieces suitable for serving. Pack fruit into hot jars. Take care 
to see that no bits of fruit interfere with the seal.
3. Fill the jars with fruit and syrup as directed on page 5, for the type of jar you 
are using.
4. Remove air bubbles by inserting silver knife blade down side of jar, allowing 
syrup to circulate all through the jar. Adjust new scalded rubbers and tops. Seal.
5. Process (i.e. cook) the jars using a hot water bath. Put rack in the bottom of 
the preserving kettle or boiler. Set jars on rack, being sure that jars do not touch 
one another. Fill canner with warm water, having level of water 1-inch above 
jar tops. Start timing when the water begins to boil. Process the time indicated 
in the table on page 16.
6. When processing is completed, remove the jars and seal, according to directions 
given on page 5.
7. Let all the jars stand until cool. Do not set hot jars in draft. Store in a cool 
dry place.
Directions for Hot Pack Method
1; Prepare jars as directed in paragraph 1, Cold Pack Method.
2. Wash, sort and prepare the fruit as for Cold Pack Method. Place fruit and 
syrup in a preserving kettle. Heat as quickly as possible to prevent discoloration. 
Pre-cook tree fruits 5 minutes in syrup. This method shrinks the fruit and drives 
out air bubbles.
3. Pack at once, as hot as possible into the hot jars.
4. Process in a hot-water bath. Follow the time of processing for “Hot Pack 
Method” given on page 16. The time is less than for “Cold Pack Method,” as less 
time is required for the heat to penetrate to centre of jar.
5. When processing is completed, remove jars and seal per directions on page 5.
6. Let all jars stand until cool. Do not set hot jars in draft. Store in a cool, dry 
place.
Open Kettle Method This method requires greater skill than any other, 
 and is not as reliable as a hot-water bath for can­
ning fruits.
1. Wash and sterilize jars and keep in hot water until ready to fill.
2. Prepare fruit as for serving. Make a syrup, add fruit and let boil slowly until 
fruit is cooked thoroughly but not mushy.
3. Cook only a small quantity of fruit at a time to retain flavor and shape.
4. Fill and seal only one jar at a time. Put new scalded rubber on jar, fill jar at 
once according to directions on page 5, remove air by running silver knife around 
inside of jar, put on sterilized cover and seal at once.
5. The work must be done carefully and quickly as the fruit must be boiling hot 
when put into the jars.
For added flavor and appeal, place apricot halves around baked 
custards, rice pudding, or cheese
A pressure cooker is not recommended for pro- Steam Pressure Cooker cessing fruits The time needed  reach the 
proper temperature and to cool down the pressure cooker for opening, results in 
too long a cook. The fruits are apt to be over-cooked and mushy.
Oven Canning The high percentage of failures proves the oven method to be unsafe and unreliable and we DO NOT recommend
this method of canning.
Canning with Tin Cans For information with regard to the use of tin cans with hot water bath, please write for spe-
cial bulletin to B.C. Tree Fruits Ltd., Kelowna, B.C.
Canning Tips when jars are packed with pre-cooked fruits, place jars in 
 cooker for processing immediately. Never allow them to stand.
When jars are removed from cooker, set them out of drafts and far enough 
apart to allow air to circulate around them.
Do not stack jars and do not cover or put into boxes until contents are cold.
Never open jars at end of processing to refill with liquid. Loss of liquid from 
jars does not affect keeping quality.
Never use a metal ring that is rusted, twisted, nicked, or damaged in any way.
For a tighter pack, put 1/2 cup of syrup in jar first and then pack in fruit. 
This will expel air and prevent fruit from rising to top of jar and allow you to 
get more fruit in each jar.
It is a good idea to leave jars of fruit where they may be examined occa­
sionally for a week or so. If fruit shows signs of leakage, the contents of the jar 
may be removed to another clean hot jar and re-processed with new rubbers or 
lids for 10 minutes.
syrup
The amount of syrup required for 1 quart of fruit varies with the closeness of the 
pack, but is approximately 1 pint of syrup for each quart jar.
Syrup Yield
THIN .... 1 cup sugar to 2 cups water
MEDIUM . . 1 cup sugar to 1 cup water
THICK ... 2 cups sugar to 1 cup water
21/2 cups 
11/2 cups 
13/4 cups
Boil sugar and water together for 5 minutes.
The medium syrup is very popular for canning most fruits, but the type of 
syrup to be used is very much a matter of personal taste.
If one crate of peaches will yield 9 quarts of preserved fruit, 9 pints (18 cups) 
of medium syrup are required. From the above syrup yield, it is evident that 12 
cups, or 6 pounds, of sugar are required.
Such fruits as rhubarb, plums, gooseberries, and other very tart fruits, are 
often more palatable when a richer syrup is used, such as 11/2 cups sugar to 1 
cup water.
If too much syrup has been prepared, keep the balance in a tightly covered 
sealer until the next canning is done.
Don’t forget peaches and cream for that hot weather dessert
GLASS JARS
These are of four main types. Each of these containers requires slightly different 
treatment. In an endeavor to make these directions clear, this page has been 
prepared with illustrations.
Do not use jars which have nicks on the rim as these nicks could endanger 
the seal.
Screw Top Jars This is a glass jar, with a glass top, rubber
ring and metal screw band. The rubber ring
for this type of jar is slightly smaller than for the spring top jar.
Fill this jar with fruit and add syrup until overflowing.
Put rubber ring in position in groove prepared for it in glass 
top. Add glass top and rubber ring together. Put on screw band and 
tighten.
After processing, remove jar and re-tighten screw band. Turn 
upside down for a few minutes. If any leaks are found, investigate 
the trouble. Often it can be solved by pressing top edge of screw 
band down with a knife handle. Re-process 3 to 5 minutes.
Spring Top Jars This is a glass jar with spring top, rubber 
ring and glass top. This jar may be filled with 
fruit and syrup until overflowing. Put rubber ring in position on top 
of jar. Add glass top. Put top spring in position but leave lower 
spring up for processing.
After processing, put lower spring in position. Turn jar on its 
side for a few minutes and watch for leaks. If any occur, try turn­
ing wire closure around neck of jar, until it is in a tighter position. 
If this is not sufficient, open jar and add a second ring. Re-process 
for 5 minutes.
C
Jar with Metal lid and Sand This is a glass jar with
metal lid and screw band, 
and is sealed by vacuum, therefore space of 1 inch must be left be­
tween the top of the product in the jar and the lid. This is vitally 
important for a perfect seal. Before placing the lid on, be sure that 
the top of the jar has been wiped off perfectly free of any bit of fruit 
or seeds. Seal air tight, and do not attempt to tighten again on re­
moving from canner, sipce this has a tendency to break what might 
be a good seal. This jar completes the sealing process while cooling, 
at which time the lid will become slightly concaved, which indicates 
a perfect seal. Do not remove bands when jars are cold as this also sometimes 
tends to break the seal.
D
Jar with Metal lid and damp This jar is similar to the
third type, but a clamp is 
used to hold the metal top in position rather than a metal screw 
band.
A head space of 1 inch is required.
After processing, remove jar and allow to cool in an upright po­
sition, with clamp in place. This clamp may be removed before storing.
The last two types of jars cannot be tested until cold.
Tap top with a spoon. A clear ringing note indicates a tight seal. 
Jar lids that produce a dull sound are not sealed. The cause should 
be determined and the product re-processed.
Simple Test for All Types of Jars If the fruit sinks shortly after 
cooling, the jar is not properly 
sealed, providing of course that the process time, maturity of fruit, etc., have been 
satisfactory.
Start the day right—fresh fruits on your morning cereal
B.C. PRESERVING FRUITS
All B.C. fruits are Government graded for your protection. All are scientifically 
picked at correct maturity and properly packed to provide you with the finest 
fresh fruits available from any source.
Fruits grown in British Columbia take less time in transit from the orchard 
to your kitchen. This means a longer ripening time on the trees, higher sugar 
content, and better flavor, to assure you of the finest results in your home can­
ning. B.C. fruits might not appear in the local store as early as fruits grown 
farther South, but the extra fine flavor and appearance of B.C. fruits when pre­
served makes them well worth waiting for.
B.C. CHERRIES
B.C. Cherries are picked and shipped with the stems on. This requires more time 
and care in picking, but guards against spoilage in 
skin. Store in a dry, cool place.
transit due to breaks in the
Varieties and Seasen Lamberts and
Bings are the 
predominant B.C. varieties shipped to the 
fresh fruit market. Both are dark red in 
color and of luscious flavor. July is the cherry 
month, with Bings arriving first, followed by 
Lamberts.
Canning B.C. Cherries Wash and
stem. The 
stones may be removed or not, as desired. 
Place cherries in a large kettle, cover closely and 
simmer 5 minutes from the time the water begins 
to boil lightly. Remove from the heat at once, drain and reserve the juice. Using 
a colander hold the cherries under the cold water tap for a moment or two. 
Drain well. This prevents the cherries from shrivelling and floating and gives a 
lovely pack.
Follow canning instructions on pages 2-5. A thin syrup is most popular for 
cherries, and juice reserved from pre-cooking fruit should be used to make syrup.
 APRICOTS
British Columbia produces the only Apricots grown commercially in Canada and 
their quality and flavor is unsurpassed.
Keep fully ripened apricots in the refriger­
ator or in a cool dry place, and use them while 
they are fresh ripe and at the peak of their 
flavor. Apricots which are slightly firm can be 
ripened by leaving them at room temperature 
(65°-70° F.)
For fresh fruit eating, and for canning, use 
apricots when they are firm, ripe and plump, 
golden yellow in color. For jams and preserves 
use apricots while they still have a tinge of 
green. The higher pectin content will give you 
better and tastier results.
Try preserved peaches or pears with your meat course
The most common varieties are Moorparks, Per- 
 fections, Kaledens and Rylands. All varieties of
B.C. Apricots are equally good and will give excellent satisfaction.
B.C. Apricots appear on the market usually about July 15th, lasting for 
about 3 weeks.
Canning B.C. Apricots Wash apricots, cut in half and remove stones, or
if desired, leave whole. Do not peel. A few of
the kernels may be added for flavor. Follow canning instructions on pages 2-5. 
We suggest the use of a medium or slightly richer syrup.
B.C. PEACHES
B.C. Peaches are favorites in every part of Canada. Every peach in each box is 
the same size and quality. Each one is 
wrapped individually, and they are really 
unequalled for flavor. While a little 
later than imported peaches, B.C. 
peaches are always worth waiting for. 
If, when you buy them they are a little 
on the firm side, keep at normal room 
temperature for a few days and they 
will ripen perfectly. Store ripe peaches 
in a dry, cool place, preferably dark.
Varieties and Season
ROCHESTER—Rochester peaches are a 
round semi-freestone with deep char­
acteristic peach color and very dark 
red skin. The Rochester is one of the 
earliest varieties of B.C. peaches to appear, starting about July 25th and lasting 
for nearly a month. They are gaining steadily in popularity as a canning peach 
because of their excellent flavor. Cut in quarters rather than halves and the 
stones are easily removed.
3 V’S—VEDETTE, VALIANT, VETERAN—The V peaches are yellow-fleshed, 
smooth-skinned freestones, uniformly round in shape. With an excellent flavor, 
the 3 V’s are popular for dessert and are in great demand for canning. Commer­
cial canners prefer 3 V’s to all other varieties. Their season usually starts about 
August 5 th.
ELBERTA—The Elberta also is a yellow-fleshed freestone and as a canning 
peach is a favorite of long standing. It has a firm flesh and does not bruise easily. 
Elbertas commence about August 25th and last about 3 weeks to a month.
J. H. HALE—The J. H. Hale is one of the best quality freestones produced in 
B.C. The skin is yellow with red cheeks. The flesh is rich golden yellow. It is a 
large firm variety, desirable for both dessert and canning purposes. The slices 
hold their shape exceptionally well. Their season commences about September 
1st. Because it is a low producer, volume of Hales is small and will likely 
remain so. If you wait for Hales for preserving you might be disappointed in 
not being able to obtain them.
 Peaches Peel easily when fully ripe. If they
 are hard to peel, scald in boiling water for 1
minute, then cold dip. Peel peaches and cut in halves, remove pits. Hold peaches 
in a solution of 2 teaspoons salt or juice of 1 lemon to 2 quarts of cold water 
while peeling. This will prevent discoloration. Can according to instructions on 
pages 2-5. Suggest use of a medium or slightly richer syrup.
Fresh fruit sundaes are really cool
8, C, PRUNES AND PLUMS
B.C. fresh Prune Plums are dark blue, overcoated with white bloom. The flesh is
yellow (almost amber), firm and juicy. If slightly 
firm when received, ripen at room temperature. 
Store ripe prunes and plums in a cool, dry place, 
preferably dark. Prune Plums usually appear on 
the market about Sept. 1st, and last for about 
one month.
Other Plums The early plums of bright colors, red and yellow-green, 
are most tasty for eating fresh, but are good for 
preserving too. Later, such plums as Ponds, Grand 
Dukes, Greengages and Damsons make exception­
ally fine plum sauces and jams, and are excellent for canning. Black Diamond is 
a late variety and a favorite for eating fresh. Early varieties appear about August 
1st, and the various varieties appear in rotation well into September.
Canning Prunes and Plums Wash fruit and remove stone, if desired. More fruit can be packed in each jar lf 
stones are removed, but many people prefer the flavor of prunes and plums canned 
with the stones. Follow canning instructions given on pages 2-5. A medium syrup 
is suggested.
B.C. CRABAPPLES
B.C. Crabapples have a satisfactory pectin and acid content 
provided they are not over-ripe. If too ripe, they are mealy 
and have lost their crispness. Test by pressing with your 
finger or cutting through the crabapple with a knife. B.C. 
Crabapples are excellent for preserving too. Like all other 
fruits, crabapples keep best in a cool dry place. If not 
quite ripe when purchased, crabapples can be ripened at 
ordinary room temperature.
for jelly-making,
the first crabapples to 
usually arrive about the
Varieties and Season 
appear on the market. They
first week in August and are available for approximate­
ly three weeks. They are yellow in color and have a 
pink blush.
HYSLOPS follow Transcendents and normally reach the
market about September 5th, being available for approximately 4-6 weeks. Hyslop 
crabapples have a deep red color with a white bloom and yield a darker colored 
jelly.
Crabapples may be canned by the usual Cold-Pack 
method, but the OPEN KETTLE METHOD is rec­Canning Crabapples
ommended. This method allows them to set in their own jelly and results in a 
most attractive dish.
Don’t make the mistake of breaking off the stems. Our grandmothers always 
preserved them with their “tails on.”
Follow open kettle method directions on page 3. A medium syrup is most 
popular for crabapples.
The whole family will enjoy fresh fruits at summer picnics
B,C.PEARS
No fruits produced in British Columbia require such careful and correct growing 
and handling as do pears. Constant study 
with resultant improvement in orchard 
practices and cold storage handling, coupled 
with geographical advantages, has made 
possible for the Okanagan and Kootenay 
Valleys of B.C. to produce and market 
pears of quality unsurpassed anywhere 
in the world.
If left on the trees to ripen, pears 
turn soft in the centre and finally drop 
off. They must be picked while slightly 
green and stored 
they ripen.
If your 
store them 
temperature 
Inspect daily, removing those that are ready for use.
for a period before
pears
for a
(65° to 70° F), preferably
are a little green, 
few days at room
they will ripen perfectly.wrapped, and
Varieties and Seasonand Season BARTLETTS—Bartlett Pears are the earliest va­riety from British Columbia. They are clear yel­
low when ripe with a faint blush on the exposed cheek, and a smooth textured 
flesh. B.C. Bartletts are excellent for canning and fresh use. Bartletts usually 
appear about August 20th, lasting until about September 10th.
FLEMISH BEAUTY—Flemish Beauties, which immediately follow Bartletts 
on the market, have a smooth skin and are short and plump. They have a fine 
flavor but are not as fine-grained as the Bartlett. Flemish Beauty pears are ex­
cellent for eating as well as canning. They are usually lower in price than Bart­
letts, making them a real favorite with budget-conscious families.
Flemish Beauty season in an average year is from about Sept. 1st to early 
October.
D’ANJOU pears are a distinct type for late fall and winter use, keeping in 
perfect condition well into the spring in cold storage. Large and uniform, the 
yellowish white flesh is firm but tender, very juicy and sweet.
B C Peel Pear cut in halves and remove cores. Cut in
 quarters if desired. Put in a pan of water (to pre­
vent discoloration) until ready to pack into jars. If desired, add 1 teaspoon salt 
to each quart of water. Can according to instructions on pages 2-5.
Suggest use of medium syrup.
B.C. Blue GRAPES
All varieties of Blue Grapes grown in British Col­
umbia have a high pectin content, making them 
ideal for jellies and jams. (See instructions in 
recipe section).
B.C. Blue Grapes usually appear in the stores 
about September 20th, lasting until the end of 
October.
Fresh fruit juices “hit the spot”
on warm evenings
RECIPES
fruits preserved with 
OUT SUGAR FOR USE LATFR 
IN PIES AND DESSERTS
Fruits used for pie making or for sauces 
may be canned without addition of sugar. Juicy 
fruits, as berries, cherries, currants and plums 
should be canned in their own juices. Water is 
not required.
Berries or fruits are cleaned and prepared for 
cooking. Then simmer from 2 to 4 minutes and 
pour immediately into hot sterilized containers, 
seal and process in hot water bath.
For apples, peaches and pears, or other less 
juicy fruits, some water is required. Prepare 
for cooking and add just enough water to pre­
vent sticking or enough to make a sauce. Pre-
cook for 5 minutes and pour into sterilized 
containers.
Process in hot-water bath, following chart 
for correct length of time.
Test jars carefully; having a perfect seal is 
very important when using this method of 
canning.
If you plan to use these fruits or berries as 
a sauce, we suggest that you open the jars at 
least half an hour before serving and add sugar 
to taste.
CANNING FRUIT JUICES
To be used later for jellies or beverages
Many people like to extract juices from 
fruits when in season, bottle and use later for 
jellies or for beverages.
If fruit juices are to be used later only for 
jellies, they may be extracted, concentrated 
(boiled to half their volume), and bottled, then 
processed in hot-water bath for 20 minutes. 
They are then ready for use and need only to 
have sugar added and mixture boiled to jelly 
stage.
If fruit juices are to be used for beverages, 
heat fruit slowly in an open kettle until the 
juice is extracted. Strain. Fill bottle. Seal. 
Process in hot water bath for 20 minutes.
This fruit juice may be used plain or diluted, 
requires no sugar and makes a delicious sum­
mer drink.
Any ripe fruit may be used, but preferably 
peaches, apricots, prunes, grapes and cherries.
BASIC METHOD FOR FRESH 
FRUIT PIES
All fruit pies are made from one basic meth­
od. Fruits which are excessively juicy require 
a thickener to hold the juice and flavor. 2 to 
3 soda crackers finely rolled and mixed with 
the sugar are excellent, or 1 tablespoon flour 
mixed with the sugar may be used if preferred. 
The amount of sugar required ranges from 1/2
to 1 cup, depending upon the tartness of the 
fruit. It is best to blend the sugar and thick­
ener with the fruit. A double crust or lattice 
top may be used. Try using 3 drinking straws 
each cut in half and stuck in the top of any 
fruit pie, being careful not to push them 
through to the bottom crust. These act like 
little percolators during the cooking. When the 
pie is thoroughly cooked remove the straws. 
The juice will be in the pie. A piece of tin foil 
spread in the bottom of the oven prevents a 
soiled oven, which may be the result of any 
food which boils over.
The baking time for any fruit pie: 400° F for 
the first 10 minutes, then reduce heat to 350° F 
for 25 to 30 minutes longer.
JANIS
When making Jams or Jellies if one puts in 
a teaspoonful or so of butter when boiling the 
fruit or juice there will be no scum to skim 
off, or practically none.
BASIC JAM
Wash and stem the fruit (place it in a col­
ander and hold under cold water tap, then 
drain well). Crush some of the fruit slightly 
to create a little bit of water to start the boil.
Simmer for 6 minutes, add the sugar (3/4 lb. 
sugar for each lb. of fruit). Stir well, bring to 
quick boil and boil hard until thick and clear. 
The time varies according to the fruits, there­
fore must be watched very closely the last few 
minutes of boiling.
Use a good-sized kettle to allow for a full 
rolling boil. The quicker the jam is boiled the 
less pectin is lost. Stir often to avoid burning 
the last few minutes.
Remove from heat, allow to stand a moment 
or two for scum to rise and set, so it may be 
easily removed. Place in jars, cool slightly, and 
paraffin.
Good anytime—baked peaches or pears on toast
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PLAIN APRICOT JAM
4 pounds apricots washed and pitted and cut 
in halves and placed in a preserving kettle with 
3 pounds granulated sugar, juice of 1 lemon.
Place over heat and cook until thick and 
clear. A handful of the apricot pits which have 
been blanched and split may be added the last 
10 minutes of cooking if desired. The jam takes 
about 40 minutes to cook.
CHERRY JAM
Wash, stem and pit cherries, put through 
coarse food chopper, measure pulp and to each 
cup add 1 cup sugar, stir and allow to stand 
2 to 3 hours. Place over low heat, bring to 
boil and cook rapidly about 30 minutes. (1/3 
red currants is nice.)
To 2 lbs. cherries add 1 teaspoon almond ex­
tract when removing from heat. (Use crushed 
pits in bag when boiling cherry jam, then re­
move.)
PEACH JAM—1
18 Peaches 5 whole Oranges
Peel peaches, cut in halves and remove pits. 
Put peaches and oranges through food chopper, 
using fine or medium blade.
Measure fruit and add equal measure of 
sugar. Cook until mixture sheets from spoon 
as for jelly.
If desired, add 1 cup chopped maraschino 
cherries. Pour into sterilized glasses and seal. 
Makes about 5 pints.
PEACH JAM—2
6 cups peeled, sliced 
peaches
3 cups sugar
1 this, lemon juice
Mix all ingredients. Let stand 1 hour. Cook 
slowly until thick. Pour into sterilized glasses. 
Seal when steam stops rising.
HEAVENLY JAM
4 oranges 1 doz. peaches
2 lemons 1 doz. apples
1 doz. pears Sugar
First put oranges and lemons through the 
food chopper, using medium blade. Place in 
preserving kettle, boil gently while preparing 
other fruits, which are also peeled and put 
through food chopper.
Add these to first mixture, measure and add 
equal measure of sugar, boil until thick and 
clear, about 30 minutes. If boiled very rapidly 
this jam retains its lovely color.
The rind of the orange and lemon may be 
omitted if desired, using just the pulp and the 
juice.
PEAR AND GINGER JAM
4 lbs. pears 2 lemons
3/4 cup water 2 ozs. preserved
3 lbs. sugar ginger
Pare, core and cut the pears in pieces, cook 
with water until fruit is tender. Add juice and 
grated rind of lemon, ginger and sugar. Cook 
until thick and clear, about 40 minutes. Turn 
into sterilized jars and seal airtight. Omit pre­
served ginger if not available.
OKANAGAN SUNSHINE
20 peaches
1 can crushed pine­
apple (21/2 cups) 
Juice of 2 lemons 
Juice of 3 oranges
Grated rind 1 lemon
Grated rind 1 
orange
Sugar
Slice the peeled peaches finely and combine 
with the remaining fruit, juices and grated 
rinds. Measure and add cup for cup of sugar.
Boil until thick and clear. Turn into steril­
ized glasses and seal as usual.
PLUM JAM
5 lbs. plums 2 tbls. lemon juice,
4 lbs. sugar if desired
Wash the plums. Remove pits and cut plums 
into small pieces. Combine sugar with plums 
and lemon juice. Allow to stand in an earthen­
ware bowl overnight.
In the morning place over low heat and stir 
frequently to prevent burning until the sugar is 
dissolved, and the juice of the plums is ex­
tracted. Cook rapidly until thick. Pour into 
jars and seal.
For Spiced Plum Jam, add any desired spices 
to taste.
CONCORD GRAPE JAM
Stem, wash and drain grapes. Squeeze grapes 
in your hand, doing a handful at a time. The 
pulp will leave your hand and drop into the 
kettle. Then put the skins in a separate bowl.
Put the kettle containing the pulp and seeds 
over a low heat with barely enough water to 
keep them from burning, stirring frequently, 
and cook slowly for 10 minutes.
Remove and press through a sieve to take 
out the seeds. Combine the pulp and skins. 
Measure and add 3/4 cup sugar to 1 cup fruit. 
Boil until thick—about 40 minutes. Bottle and 
seal airtight.
If desired a few whole cloves or a stick of 
cinnamon or a thinly sliced lemon may be 
added according to taste.
Serve fresh fruit shortcakes often in season
ORANGE-PEACH MARMALADE
12 medium-size Peel from 11/2
peaches oranges
Pulp of 3 medium- cup chopped red 
size oranges cherries
Sugar
Wash, peel and pit peaches. Peel oranges 
and grind peaches, orange pulp and orange peel. 
Measure into a large preserving kettle and add 
equal measure of sugar. (If fresh cherries are 
used, add them at this time, too, but if the 
cherries are canned add half way through the 
cooking period.)
Bring to boiling point slowly and boil rapid­
ly until thickened—approximately 25-30 min­
utes. Stir occasionally to prevent burning. Pour 
into sterilized jars and seal. Makes 9 glasses.
PEAR MARMALADE
4 lbs. pears, peeled, 2 lemons 
cored and sliced 3 lbs. sugar
1 oz. dry ginger root
Place pears in preserving kettle in layers, 
sprinkling each layer with sugar, lemon juice 
and ginger root (which has been broken into 
pieces and tied in a cheesecloth bag).
Let stand 2 to 3 hours. Cook slowly until 
clear and thick. Pour into sterilized glasses.
Kind of fruit to use:
Fruits should be fresh, a little under-ripe.
Peaches and cherries lack pectin, but may be 
made into jelly by adding lemon juice and 
strained juice of fruits that contain pectin.
For soft fruits use just enough water to 
prevent sticking—1/4 cup water to 1 quart of 
fruit.
The type of fruit being used must be the 
first consideration in making jelly. For in­
stance, black and red currants contain plenty 
of juice, consequently they require only enough 
water to start them boiling. Apples, quince, 
crabapples, etc., do not contain quite as much 
juice although equally as much pectin, there­
fore they require considerably more water in 
boiling in order to extract the juice. The ex­
tracted juice of all fruits should be boiled ap­
proximately 20 minutes before adding the sugar 
and approximately 10 minutes after adding the 
sugar. In many cases where a very rich juice 
results the boiling time is greatly reduced both 
before and after the sugar is added. Conse­
quently careful attention and continuous test­
ing is necessary in all jelly making.
GRAPE JELLY
Wash and stem grapes. Crush fruit slightly 
and add small amount of water, to prevent 
burning. Boil 15 minutes. Place fruit in jelly 
bag and strain. Measure juice and set aside 3/4
cup of sugar for each cup juice. Bring juice to 
boiling point, add sugar; boil rapidly to jelly 
state.
Crystals have a tendency to form in grape 
jelly. To prevent this allow the extracted juice 
to stand overnight in cool place and in the 
morning carefully pour off juice from sediment 
in the bottom of the pan.
CRABAPPLE JELLY
(Basic Recipe)
Place 4 pounds crabapples cut in quarters in 
heavy kettle. Barely cover with water. Cook 
until soft and mushy. Turn into jelly bag and 
drain over night. In the morning measure juice 
and set aside 3/4 cup sugar for every cup of 
juice measured. Boil juice for 20 minutes. Re­
move from heat. Add sugar and stir until dis­
solved. Boil hard for 10 minutes or until jelly 
test is reached. Remove from heat and allow 
to stand for 1 minute. Turn into clean, steril­
ized jars and seal.
SUGGESTED FRUIT JUICE 
COMBINATIONS FOR JELLY
The juices or combination of juices which we 
suggest are particularly good for making jelly 
by the regular method. In the first column are 
the juices, the proportion of one juice with an­
other, and the quantity of juice and sugar re­
quired.
Fruit juices and 
combinations
Amount of Sugar 
to 1 cup juice
Apple.........................................2/3 to 3/4 cup
Crabapple ...............................2/3 to 3/4 cup
Grape ......................................3/4 to 1 cup
Blueberry Apple 1/2 .... 3/4 cup
Cherry 1/2, Apple 1/2.............. 2/3 cup
Peach Apple ................ 2/3 cup
Plum 1/4 Crabapple 3/4........ 1 cup
PICKLES
PICKLED PEACHES, PEARS, 
APPLES OR CRABAPPLES
About 9 lbs. of fruit
3 lbs. sugar
3 cups white 
vinegar
1 cup water
2 ozs. whole stick
cinnamon
2 ozs. whole cloves
Prepare fruit as desired and it is always best 
to have fruits on the firm side. Never over­
ripe. Tie all spices in a cheesecloth bag. Add 
to vinegar, sugar and water, and stir until sugar 
is perfectly dissolved. Then bring to a quick 
boil and boil steadily for 5 minutes.
Drop the fruit in, a small quantity at a time, 
and cook gently until tender, but not soft. Re­
move to clean, hot, sterilized jars and seal.
Pickled fruits add zip to meals all year ’round
CHERRY OLIVES
Select and wash firm, ripe cherries; pack un­
pitted and with stems attached in sterilized 
jars; press gently into place layer by layer. 
Cover with weak, cold vinegar solution made 
as follows:
1 tsp. dairy salt
1 cup cold water
1 cup cider vinegar
3 tbls. brown sugar
1/4 oz. stick cinnamon 
(if not available, 
omit)
2 tbls. whole cloves
Tie spices in cheesecloth; put all in saucepan 
and boil 5 minutes. Cool, remove spice, pour 
solution over cherries and seal.
B.C. FRUIT PICKLE
8 to 10 firm ripe 
peaches
6 large firm pears
6 firm tart apples
18 to 20 large ripe 
tomatoes
6 large onions
3 cups finely diced 
celery
31/2 cups light brown 
sugar
1 tbls. salt
1/4 cup whole mixed 
pickling spice 
11/2 cups cider vinegar 
8 small chilli 
peppers
Peel peaches, pears, apples and tomatoes, and 
cut in eight. Peel and slice onions thinly. Wash 
and dice celery finely. Put all in a large pre­
serving kettle and blend well together. Add 
light brown sugar well packed, salt, whole 
mixed pickling spice (tied in cheesecloth), cider 
vinegar and chilli peppers. Stir all well, and 
cook over a low heat until the sugar is thor­
oughly dissolved. Bring to a hard boil and cook 
steadily until well thickened down and most of 
the liquid boiled away, about 45 to 50 minutes. 
Put in clean sterilized jars while boiling hot and 
seal air-tight. Taste to be sure extra salt or 
chillies is not required.
FRESH PRUNE 
OR PLUM CHUTNEY
6 lbs. plums
2 lbs. apples
3 large onions
2 lbs. brown sugar 
1/2 tsp. ginger
11/2 tsps. cinnamon
2 tsps. cloves
1 pint vinegar 
Dairy salt to taste 
1/2 orange, put 
through food 
chopper
Juice of 1/2 lemon
Wipe plums and remove pits, peel apples and 
grate on coarse grater. Grate onions, or put 
through food chopper with the orange.
Combine all ingredients in large kettle and 
allow to simmer for about 2 hours. Pour into 
hot, sterilized jars and seal.
PEACH CHUTNEY
4 cups granulated
sugar
3 cups vinegar
5 lbs. peaches
2 oranges
2 lemons
2 cups seedless raisins
2 cloves garlic, minced
2 cups chopped onion
3 green peppers,
chopped
2 tsps. salt
Bring sugar and vinegar to boil. Add peeled, 
quartered peaches, oranges and lemons sliced 
paper-thin, and remaining ingredients. Bring to 
boil, simmer, uncovered, until tender, about 30 
to 45 minutes.
Pour into hot, sterilized jars and seal. Makes 
7 or 8 pints.
TRY THESE TASTE-TEMPTING FRUIT RECIPES
CANNED FRUIT SALAD
6 peaches
6 pears
1 ripe cantaloupe
1 No. 2 can cubed or 
sliced pineapple, 
well drained
1 small bottle mara­
schino cherries, 
drained
Peel and cube peaches, pears and cantaloupe, 
add pineapple, blend fruits well. To every 3 
cups of prepared fruit, add 1 cup sugar, place 
in earthenware bowl and allow to stand about 
6 hours or overnight.
In the morning, add the maraschino cherries, 
and place fruit mixture in sterilized jars. 
Process in hot water bath for 15 minutes, 
counting time from when the water begins to 
boil.
When serving fruit salad, the canned mix­
ture may be extended by adding sliced banana 
and cubed orange and grapefruit.
FRUIT UPSIDE-DOWN CAKE
Apricot, Prune or Peach
1/4 tsp. salt
1/3 cup butter or 
margarine
2/3 cup sugar 
l egg
3/4 tsp. vanilla 
1/2 cup milk
3 tbls. butter 
1/4 cup firmly packed 
light brown sugar 
11/2 cups sifted cake 
flour
2 tsps. baking 
powder
Melt butter in bottom of pan; sprinkle with 
light brown sugar. Arrange fresh or preserved 
fruit in attractive design on bottom of pan. 
Cover with batter, made as follows:—
Sift flour with baking powder and salt. 
Cream shortening and sugar. Add unbeaten egg 
and beat thoroughly; add vanilla. Add dry in­
gredients alternately with milk, stirring only 
enough after each addition to blend thoroughly.
Bake in moderate oven (350° F) about 45 to 
50 minutes.
Invert pan on cooking rack; let cake remain 
in inverted pan about 1 minute, to allow syrup 
to drain onto cake. Serve with whipped cream.
Roast fowl tastes better with grape or crabapple jelly
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CHERRY DESSERT TARTS
Prepare rich pastry for tart shells. Line 
muffin or patty tins with pastry; prick well and 
bake in hot oven (425° - 450° F) for 12 to 15 
minutes. Cool before filling.
On the bottom of each shell spread 1 table-
spoon of applesauce; heap with well-drained 
home canned cherries. Cover with glaze, made 
as follows:—
Combine 1/4 cup sugar and 1 tablespoon corn-
starch ; stir in 2/3 cup juice drained from 
canned cherries. Bring mixture to boil and cook 
until clear and thickened, stirring constantly. 
Cool slightly before pouring over fruit in pastry 
shells.
Top with whipped cream if desired.
MARASCHINO CHERRIES
Wash and stone large, firm cherries to meas­
ure. (Any amount.) Soak overnight in a brine 
made of 2 tablespoons salt, 1 tablespoon alum 
to each quart of water. In the morning wash 
and freshen until no trace of salt is perceptible.
Put cherries into a syrup made of equal parts 
of corn syrup, sugar and water strongly colored 
with red coloring. A little lemon juice tends to 
improve the flavor and color.
Bring the syrup and cherries to boiling point 
and let stand for 24 hours. Repeat 3 times, 
then the last time add 1/2 as much sugar as at 
first.
Let cool and add 2 teaspoons vanilla, or 
enough to flavor, and almond extract. The 
amounts of flavoring will vary with the indi­
vidual taste. Store in small jars.
SWEET CHERRY ROLY POLY
2 cups once-sifted
flour
1/2 tsp. salt
3 to 4 tbls.
shortening
4 tsps. baking
powder
Milk (about 2/3
cup)
Soft butter 
Pitted B.C. sweet 
cherries
Granulated or 
brown sugar
Measure flour and sift with baking powder 
and salt. Cut in shortening finely, using two 
knives or a pastry blender; or rub in quickly 
with the fingertips. Gradually add milk, mixing 
in lightly and using enough to make a dough 
which though soft, is not sticky. Knead with 
fingertips for 10 seconds. Roll to a rectangle 
about 1/6 inch thick. Spread with soft butter, 
cover generously with cherries and sweeten as 
desired. Roll up like jelly-roll, dampening edges 
to seal well. Bake on greased pan in hot oven 
(425° F) about 40 minutes. Slice and serve hot 
with cream or sauce.
PEACH CRISP
6 medium-sized 
peaches, sliced 
1/4 cup granulated 
sugar
Pinch cinnamon 
1/4 cup butter 
1/2 cup flour 
3/4 cup brown sugar
Peel peaches and slice into buttered baking 
dish. Sprinkle with little lemon juice, then with 
mixture of granulated sugar and cinnamon.
Combine butter, flour and brown sugar and 
spread mixture over top of fruit. Bake in mod­
erate oven (350° F) for 25 to 30 minutes, or 
until fruit is soft and top is golden brown.
BAKED FRESH PEACHES
Peel fresh ripe peaches; cut in halves; place 
in casserole with cut sides up. Over each peach 
half, sprinkle tablespoon sugar, a few drops 
of lemon juice, and dash of cinnamon or nut­
meg. Dot each peach half with 1/4 teaspoon 
butter or margarine; cover casserole. Bake in 
moderate oven (350° F) 15 minutes. Remove 
cover from peaches; return to oven for 10 min­
utes, or until peaches are tender.
PEACH BETTY
2 to 3 cups peaches 
1/4 cup granulated 
sugar
1 tsp. lemon juice
1/2 tsp. grated lemon 
rind 
21/4 cups fine dry 
bread crumbs or 
cornflake crumbs
1/2 cup brown sugar 
1/4 tsp. ground 
cinnamon 
tsp. grated 
nutmeg
3 tbls. butter, 
melted
Peel peaches. Cut in half. Remove and dis­
card stones. Peaches may now either be sliced 
or mashed. If they are very soft, mashing is 
preferred. The amount of peaches you prepare 
will depend on the size of the casserole dish.
Place prepared peaches in bottom of greased 
casserole or other baking dish. Sprinkle with 
the 1/4 cup sugar.
Mix all other ingredients together thorough­
ly. Spread on top of peaches in casserole.
Bake in moderately hot oven (375° F) for 
about 25 minutes. Serve hot with cream.
SPICED PEACHES
1 20-oz. can peach 1/2 cup vinegar
halves 2 sticks cinnamon
3/4 cup granulated 1 tsp. whole cloves
sugar 1 tsp. whole allspice
Drain syrup from peaches. Combine syrup, 
sugar, vinegar and spices and boil five minutes. 
Add peach halves and simmer gently about five 
minutes or until fruit is heated through. Allow 
fruit to remain in syrup for 24 hours before 
serving well chilled.
Serve fresh fruit shortcakes often in season
SPICED PEACH HALVES
By popular request here is the recipe for 
making Spiced Peaches. You start with a can 
of peach halves and heat them with a little 
sugar, vinegar and spice. Then lo and behold 
in no time at all you have spiced peaches ready 
to serve with holiday meals. You can, of course, 
use your own preserved peaches.
STEAMED PRUNE PUDDING
Yields Five Servings
8 to 10 B.C. prunes
1 cup flour
2 tsps. baking powder 
1/4 tsp. salt
2 tbls. butter 
1/3 cup corn syrup 
1/2 cup milk
PEAR CHIPS
4 lbs. pears 2 lemons
2 lbs. sugar
Wipe pears, remove stems, quarter, peel and 
core; cut in small pieces. Add sugar and let 
stand overnight.
Add grated rind and juice of lemons and cook 
slowly until thick and clear. Seal in sterilized 
jars.
1 tablespoon chopped preserved ginger may 
be added for flavoring if desired.
Wash prunes and cut in half. Remove stones. 
Place in a buttered baking-dish. Sprinkle with 
sugar. Mix remaining ingredients as biscuit 
dough—mix and sift dry ingredients, cut in 
shortening, combine syrup with milk and add to 
first ingredients. Pour over prunes and steam 
25 to 35 minutes. Turn on a hot plate, so that 
fruit is on top. Serve with cream.
PRUNE COBBLER
Yields Five Servings
BAKED PEARS
Pare, halve and core large firm pears; place 
in baking dish, and fill hollows with one of the 
following mixtures:—Brown or granulated sugar 
and butter; sugar and chopped preserved ginger 
and ginger syrup; raisins, chopped nuts, dash 
of cinnamon, grape juice and bits of butter; or 
any tart marmalade.
Cover bottom of pan with water, and bake, 
covered, in moderate oven (350° F) about 20 
minutes, or until tender.
Serve warm or cold with cream.
10 to 12 B.C. prunes 1 tbls. butter
1/4 cup corn syrup
Wash and stone prunes. Arrange in the bot­
tom of a buttered bake-dish. Add syrup and dot 
with butter.
Combine the following ingredients by muffin 
method and pour over the fruit. Bake in a 
moderate oven (400° F).
1/4 cup sugar
1 cup flour
2 tsps. baking
powder 
Salt
1/4 cup milk
1 egg
2 tbls. melted butter
1 tsp. vanilla
BAKED PRUNE WHIP
PEAR CRUMB PUDDING
1/2 tsp. cinnamon 
1/2 tsp. nutmeg
1 lemon
2 cups buttered
crumbs
syrup of water, sugar,
2 egg whites 
1/4 cup granulated 
sugar 
Pinch salt
1 cup sieved cooked 
prunes
1 tsp. lemon juice.
Custard sauce
and
1 quart fresh pears, 
peeled and 
quartered
1 cup water
1 cup sugar
Simmer pears in
spices about 5 minutes. Add juice and grated 
rind of lemon. Place layer of crumbs in but­
Beat egg white until quite stiff. Add salt, and 
gradually add sugar, beating constantly. Fold 
in prunes, then lemon juice. Pile lightly into 
buttered baking dish and bake slow oven 
(300° F) for 45 minutes.
Serve with chilled Custard Sauce.
tered baking dish. Add layer of pears, alter­
nating until dish is filled, and topping with layer 
of crumbs. Bake in moderate oven (375° F) 
30 minutes, or until done. Serves 6 to 8. Serve
JACK HORNER PUDDING
warm, with cream or soft custard sauce.
PRUNE SNOW
13/4 cups cooked 2 egg whites
prunes, sweetened 3 tbls. granulated 
to taste sugar
2 tbls. lemon juice Custard sauce
1/8 tsp. cinnamon
Remove pits from cooked prunes and press 
fruit through sieve . . . there should be about 
11/3 cups pulp. Add lemon juice and cinnamon. 
Beat egg whites until quite stiff, then add sugar 
gradually, while continuing to beat until stiff. 
Fold into prunes. Serve with chilled sauce,
21/2 cups canned 
plums with 
juice
11/2 cups sifted all- 
purpose flour 
OR 12/3 cups 
sifted pastry 
flour
1/4 cup sugar
1/2 tsp. salt
2 tsps. baking
powder
3 tbls. shortening 
l egg
1/2 cup milk
made by using 2 left-over egg yolks.
Pit the plums, halve and add juice. Place in 
a shallow, covered saucepan and bring to boil­
ing point. Sift together the flour, sugar, salt 
and baking powder. Cut in shortening until 
mixture has a fine even crumb. Combine well- 
beaten egg with milk and add to dry ingredients. 
Mix lightly. Drop by spoonfuls over plums. 
Cover and allow to cook slowly without remov­
ing lid for 25 minutes. Serve hot or cold. Six 
servings.
Start the day right—fresh fruits on your morning cereal
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